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that food products e ~~buhydrate polymer 
reduce serum cholesterol in s and serum and liver 

animal mode&. Huwever, many food suurc glucans contain a relatively low 
ncentratiun glucans, requiring consumption of a large amount of the fuod in order 
have the de effect. Therefore, a food product Or ingredient that contains a 

~un~en~at~un glucans would be desirable in order tu make cuns~~ti~n of s~f~cient 
fj-glumn to have a ~h~~esteru~~~uwe~ng ef5ect much easier. 

food ingredient 
ester& in animal mudels. 
itionall our or oat bran by an 
of starch, a process referred to hereafter as the e 

a chemical method of stamh hydru~ys~s 
~etaT~rn~M, hereafter referred to as the chemical process. owever, strung acids can 
also h~~u~yze non-digestible carbohydrate polymers (i.e. di fibers), reducing or 
~~im~ating their native viscosity. The viscosity of a dietary er is strongly associated 
with its chulesterul lowering ability. Therefore, it was unknown whether the 

reduced by the chemical process would be equivalent to BetaTrimTM prud 
c process, which is believed not to affect the native viscosity of th 

s study was to dete~ine whether the intestma cuntents supemat~t 
BetaTrimTM m~ufac~ed by the chemical pr cess was equivalent ta 

e viscusity produced by BetaTrimTM manxtfactnred by the enzymatic process. 

Experimental Design 
used in the study. There were two treatment groups, th fQ 

animals in each group. Upon arrival, the rats re adapted to a modified sern~p~~~ed 
Am-93G pu er diet for 14 days (Table f >. lowing an overnight fast, the rats were 

n-ted with a 5 AI g meal of one ctf two ~etaTr~m~“-c~nta~ning diet. e ~e~T~rn~~ 
contained 4.5 g of the .AI’W93G diet and 0.5 of the BetaTrimTM, produced by either 

the e~ati~ process or chemical process. 



lowed 2 hugs to nsume and digest the meals. e rats were then 
expQs~e to ethyl ether. The s tage and ~u~nt left in the food cup were weighed to 
rrnine how much of the meal each rat ccmsumed. The small intestines were removed 
the intestinal contents were collected by finger stripping the i siine The contents 

~e~tri~ged at 2~,~~~ X g fur 45 minutes at 300 C. The s~~e~at~ts were collected 
iscosity measurement. The viscosities of the intestinal s~pe~at~ts were dete~ined 

C using a Bru~~~eld~We~ls coneplate viscometer. SigmaStat (Jandef S~ienti~c) 
was used to analyze the data. 

t of the rats was 25 f: 5.8 g. As shown in Table 2, there was a trend fur 
nzyme process BetaTrim m diet to cunsume more of the last meal; than 

those given the chemical process. However, neither the intestinal contents weight nur 
the weight of the intestinal contents supematant weight differed between the two groups. 

he intestinal contents s 
wess BetaTrimTM and 

p-glucans in the contents s 
viscasky was also expressed 

s manner also did nut di 
er unit of p-glucans. Conte 
between the two processes 

id nut differ between 
s BetaTrimTM (p=OS 1). 

CoslcXnsiuns 

The objective of this experiment was tu etermine whether the method uf rn~nfac~e of 
et, BetaTrim~, affected the viscosity duced tithin the 
e interest in viscosity stems from the s 

baleen intestinal contents supernatant viseusity and cholesterol towering demonstrated 
in * al models, as well as the association between viscous fibers and chulesterof 
lowering in humans. 

on frum this study is that the two processes, enzymati 
a BetaTrimTM product that yields an equiva contents t 

is, both products are the same in their ability to increase small intestinal 
Consequently, both products would be predicted to have the same 

cholesterol lowering capability. 
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